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layer of f.h and repeat the order.The Home Kitchen MRS. SOLOMON SAYS 2SO MILLION
Of course.
There are very few of u who re-

member "The Age of Innocence"
That gloomy, gruesome period of

Cakes of

OAPhcr.e-hai- r furniture, hand-palntc- d j

&nd a girl was actually PI.DASi:i) j

with little things like that.
When novel writers asked pas- -

slonately, "IS Marriage a Failure?";
irstead of casually assuming that it
IS and a bore, besides!

The Beautiful Age of Simplicity
before we dreamed of Radio con-
certs, private air yachts, flappers.
Jarz, prohibition, bootle-gr.- ?, fac-
ial urgery and movie censorship! '

The pleasant, piquant, easy-golr.- g,
;

'delightful Age of Simplicity
Away, 'way, 'way BACK IN

Nr N ET ENN-FOT- T RTF EX !

Before the world turned tfpsy-- ,
turvy

And went quite mad!

(r

enou?h white potatoes to make three
cupfuls, add a teaspoonful of salt,
a, little pepper and enough flour to
make a firm but soft dough. Roll
the dough Into balls, patting a pJec
of pork In the center of each, and
place in boiling, called watrr to boll
briskly for an hour and 15 minutes.
Drain, place on a hot dih. pcur
merted butter over the dumpllny-- .
and sprinkle with chopped rftrly

Norwegian Salad.
Boll, pare and dice six potatoes.

Boll two eggs hard. Open a large
box tt sardines, remove the skin
and bones, and flake them. Mix
the potatoes and fish and add the
eggs, coarsely chopped. To all In
French drcaslnjr to which the Juice
of An onion and a teaspoonful of
made mustard has been added.

Scandinavian Cookies.
Cream together a cupful each of

butter and su?ar, add a beaten egg
and a tablespoonful of ground, bit-
ter almonds, and sift In i cupful
and three-quarte- rs of pavtry flour
and a tablespoonful of .V.lla. Beat
well, then put through t. rstry tube
In wreaths on a butired tin and
bake a delicate brown.
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Our Annual Sales
This would supply one
cake of oap to every in-

habitant of the British
Isles, France, Spain, Italy,
Brazil, German Republic
and Japan.

temptation but not a crime!
When young girla were considered

"sweet but Insipid" and widows-wer-

the sentimental caviare of a
man's life.

When a good-nig- ht kiss from a
girl was a privilege or a favor, and
not Just an offer of quid pro quo,
in return for a dinner and a seat
at the theater.

When a man felt that he had to
know you at least a few hours be-

fore telling you that he could love
you

And the "petting parties" always
came AFTER the engagement.

When the sight of a pretty fem-
inine ankle gave a man a real thrill.

When a girl rouged only at night
and then very carefully, so that "no-
body In the world could detect it,
my dear!"

When we thought we were being
very wicked and "devilish" if we
puffed a cigarette after dinner, am?
"There'll Be No Wedding Bells For
Mel" read Ellen Key, or called our-
selves "Bohemians."

When cooks and housemaids ald.
"Tos, Ma'am and "No. ßir." and
waiters often caught themselves
thanking you for a big tip.

When- - no girl would "waste her
time on a married man," and bach-
elors were petted and feted and
spoiled by all women.

Pike county is known the country
over for Its f;n water melons.

plaques and Victorian morals.
Which Edith Wharton has pic-

tured for us.
But, the Age of Simplicity!
Who of ue does not remember It
tenderly, sadly, regretfullyl
The beautiful age of musical com-

edies, problem novels, red-In- k

table d'hote dinners', "soul-mates- ,"

alrcastles. champagne, suffragettes,
and Great Lovers when life had
not yet had the bloom rubbed off!

The age when one gopd tailored
suit and one evening gown consti-
tuted a woman's "wardrobe"

And white gloves were worn only
for "dressy occasions."

When a man still wondered how
a woman's clothes were made arid
found her such a "fascinating mj-s-teryi-

"

When all the solid things were
marked ".Made In Germany," and
all the fcea'utlful thing were marked
"Made in Paris"

And we still believed that they
WDRB made there.

When a glass of wire with one's
dinner was either a custom or a

P.&G.Nap. 11

bbmr FcisNaP. kUtiSftSO
Amber, bar ...-M5-

Classic. 10 bars .44c
Crystal "White,

bar 5c
Galvanic. 10 bars 4Pc
Lenox, cake 4c

Falrj'. mall cake 6c
Fairy, large cake 11c
Ivory, m:ill cake Tc

Ivory, large cako 12c
Sweetheart, c.ik Cc

Lifebuoy, cak 7Jc
Oliv Cr.im, cake r.c

Olivia. 3 cakes 2.V
ralmoiiv. 3 caks.......... '

Livx. cake fc
There are approximately 205, (WO

farms In Indiana, acccrd'ng to the
latest Pgures. ,

rovrirjr the top with buttered pilot
craxktrn Lrcken In pk-ces- . Pour
over all a quart of h Mock, and

ooj; frilly for 40 minut'-s- .

C'n-ai- n of Oyslcr-I'Ia- nt Isotip.
Scrar-- e and cut in pieces one bunch

of oyster-plan- t, boil until tender,
then mash and add to a soup made
of a quart of flBh stock, a pint of
milk, ason!ng and a half-cupf- ul of
crumbs. Turn into a tureen on u
well-beate- n eg.

8omc Delirious I ted pes Used by
Norwegian Cook.s.

The cookery of Norway is .oly
allied to that of Sweden and Den-
mark, and comes under the head of
Scandinavian cookery, with the ex-

ception of a fow .special and local
dishes. As all Scandinavian fami-
lies live well, the worrven being, gen-
erally, good cooka, one cannoi. make
any mistake In trying a few of the
better-know- n dishes. Quite a num-
ber of their delicacies come to the
United States In cans, bottles and
boxes, including fish specialties and
cheese, and sorr.e of their foods are
made here, among theim. their flat
bread, cream and other soft cheeocs,
pickles, preserves and the prepared
fish, of which these dwellers In a
cold climate are very fend.

Many relishes precede a dinner in
Norway, such as stuffed eggs and
flavored, erweet butter. Onion Juice,
chopped chives or capers, pepper,
sa.lt, a quarter, teaspoonful of sugar
and a teaspoonful of made .mustard
from a favorite combination to work
into a butter, which Is used to tuff
a green pepper. The pepper Is thon
chilled, and when ready to serve. Is
cut in even slice. Fish rel!he3 pre-
dominate. In winter there are a
few hot relishes mixed with the cold
ones, such as herring roes ueasoned
and baked In ple-cm- st fingers, hot
sausages rolled In boiled cabbage
leaves hen dipped In a tasty sauca
and little fish patties.

Norwegian Soup.
Boil three-quarte- rs of a cupful of

rice, after washing. In a quart of
boiling water, adding a stick of cln- -
narruin and a teaspoonful of butter.
Boll five minutes, then add a half- -

cupful of toned raisins. Beat the
yolks of three egg with a heaping
tablespoonful of sugar until thick
and well blended, then beat In a
half-cupf- ul of cider. When the
soup has boiled 15 minutes, remove
It from the fire and stir In the cider
and egg, a little at a time, then pour
all Into a double boiler and reheat.
Just before serving, add a table-spoonf- ul

of prepared cooking sherry.
Norwegian Pork Dish.

Cut two pounds of fr?h pork into
lnch-equa- re cubes and Tnarinate In
salt, pepper and onion Juice for a
half-hou- r, stirring often. Grate

i t

Read the Classified Ads
i

When a man ent a girl iolet iBM POTATOES bs 0 trfSlJ

I1o Drlkiou. Ji-l- i s.ui ;un

!; h ; A--
,j rhuvlcr.s are

.'rr.Ual, for the ir.ain dish of
linner to bo served afterward

i..av bo light ani lnjx:r.ilve. Uut
both soup and chowder nhould be
rreparM according to a well tried
recipe, and rved attractively.

FJh 8tok for Kouju.
T?uy a cod's head ani shoulders,

er orr.e r. f the smaller fh with
bones ar.d trimmings, and put them,
ir to cnld water with the outside

and sialics of celery, two xy
leaver, parsley, a sliced onion, a haif-l-u- d

of frarlic. a haJf-saltspoonf- ul of
curry powder, one clove and a silce4
!e-- k. Holl gently for an hour, then
irrain, rfh it. boll down for 20
n.lriutes f lowly, ?pi.on, and et aside
to cool. Thi.-- j RhouM yield about
thre pir.t. rf thick broth, or Ktock,
ready for us. This stock is called
"fum?t'f," and will, keep in a old
place from 1..' to 14 hourn.

New 1 Inland Clam Chowder.
Cho; one dffn chowfler c'ama

C"ftr? eiy after 'straining' off the Juice.
Take a pint of Juic and a pint of
water, add a table spoonful of chop-
ped, white colery lavry, a large,
thinly-slice- d onion and fix sliced po-

tatoes. MJoil for 20 minutes, add a
pint and a half of hot milk, thd
clams, and a dozen fresh pilot Crack-
ern bro-ke- in pieces, pepper, a tea.-5poor.- ful

of urrir and a tablespoon- -

ful of butter. Cover the chowder,
and K-- it fand at boiling point for
20 mlnutrs. then let it stand away
from th fire. When ready to Ferve,
reheat, but do not boll It.

Croolo Smp.
Take on quart of fish tock. ajiJ

add to It a larjre-- can of tomatoes, a
tic Spar.i.h onion sliced, a bay leaf,
a rn.ir.red reen or red pepper, a
Quartercupf u! of chopped celery
leav-f- , n. halfbud of (rarllc, a alt- -
spoonful of curry powder And a
taTle-7c- f ;jI of uwr. Heat and
tlmmrr Rntly for 30 minutes. Heat
two tahl--i..rn- f u'.i of butter with
three taMepoortfuls of flour, cook
together until hlonded, then add to
the soup and cook grently for 15
minutes. Hub through a pure plere
reheat. a.dd pepper and salt to taste,
and etlr in a cupful of freshly boiled
rice.

H5h Oimvdrr.
riace a few pllces of fat bacon

on the bottom of the chowder pet
and on them two thick fish filets,
cover wim th!n!y-sl!o- M onion, then
a liyer of sliced potatoes, butter,
.'"T'P'r, salt and the crumNs of one
I'ilot cricker. Next, add another

1
KETCHUP

Snider's, small bottle 16c A&P small bottle ..15c
Large bottle 26c Large bottle 25cFLEMUKKG

Sandwiches
Take som sliced ham,

I or chicken and lay It
between twx slices ot

delicious Federal
Fread and you've got
something worth while.
No matter how good
the filler. Is the Sand-

wich can be made bet-

ter by Federal Bread.
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Puffed Rice 15c Puffed Wheat 13c4 Doors South Grand Trunk R. R.405 S. IVEchigan St. s

I MASON JARS
Pints, dozen 76c Quarts, dozen ,86c

i

No, 1 Sugar Cured Bacon, half or whole slab
No. 1 Sugar Cured Hams, half ör whole
Graham Crackers, 2 pounds
Sauer Kraut, 3 pounds - --

Creamery Butter - -

20S N. Mam St. South Bend
114 Lincoln Way, Mishawaka

2230 Mishawaka Av., South Bend
511 N. Main St., Mishawaka

412V2 S. Michigan St., South Bend

22c
30c
30c
25c
34c
25c

SYSTEM
rOF BAKERIES

r ATLANTIC & PACIFICTHE
GREAT

TEA
CO.121 W. Wash. Ave. t

South BendFresh Ergs
The Largest Retail Grocers in the World

...10eBeef Pot Roast,
per pound . .
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Pork Loin Roast,
per pound .

Pork Butts,
per pound

Bacon Squares or Strips,
per pound ...... .... . . .

Smoked Picnic Hams,
per pound . . . . .- -.

Smoked Cottage Butts,
per pound ..... .

TT In I Vi fit mV-- I f--

Rib Boiling Beef, "J
per pound ...... fl 0

Rolled Rib Roast, 99 O
per pound aal7

S'vviss Steak, "5)Qa
per pound . . LaLalß

Pickled Pigs' Feet, 9!A
3 pounds .v.... tL31 W

ATIOMAL TEA
Quality Grocers
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Plenty of Fresh, Country Dressed Veal MlfSpecial prices For i iL -
: r stodk ?
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1326 S. Michigan St.
Lincoln 1569

1246 W. Wakh. Av.

530 E-- LaSalle St.
Lincoln 6808

815 S. Michigan St.
Keep Pace With Evolution

Cooked Corned Beef, sliced, per pound 25c
Best Ring Bologna, per pound .. .12V2C
Dill or Sweet Pickles, per pound 18c
Side Bacon, "Good," per pound , 23c
Picnic Hams, "Not Salty," per pound 17c
Sweet Pickled Pork, per pound 17c
Fresh Ground Beef, "For Loaf," per pound. . .10c
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We Also Have a High Grade Meat
Market at 1326 S. Michigan St. Leg of Young Mutton, per pound 25c

Shoulder of Young Veal, per pound 13c
Breast of Young Veal, per pound 10c
Lean Beef Shoulder, per pound 10c
Standing Beef Roast, per pound I2V2C
Tender Flank Steak, per pound .18c
Beef or Pork Hearts, per pound 6c
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Pure Cane Granulated

SUGAR 10 lbs, for 63c
Ivory, Small Size

SOAP 10 bars for 60c
SHREDDED Pkg.

WHEAT 10c

Save the Pennies

Ä
No. 2 Can

10c
Sj Ex Ira Standard
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declared that the human race teasDARWIN
an evolution of the monkey tribe.

Some people agree with him. Others do not.

But there is no denying that even tcithin the
memory of most of us, there has been consider"
able of an evolution in the human mode of living.
And today; this evolution is buzzing along faster
than ever.

There has never been a time when conditions
cfumged so rapidly tchen life bettered itself so

consistently. New comforts and conveniences
are coming in all the time. And the rapidity
with which they arc invented and put before us
vitally affects us all.

To tche advantage of these things, you must keep
yourself informed. You must know not only
xchat they are, but also how much they cost and
where and how to get them.

The only way you can know this is to be a regular
reader of the advertisements.

Advertisements tell of all that the world is doing
to make you more comfortable, your work easier
your methods better, your clothing and food
problems less irksome. They tell you how you
can save time and effort and money in the
selection of the things that make life worth
while.

Advertisements arc interesting, instructive and
highly profitable to you.

Show You How
When you need anything in the meat line, be sure to get our prices

we can save you considerable money. When money talks, wise
folks listen, and it talks in terms of genuine economy at our store as
you will see by these extraordinary offerings for Saturday. The fol-

lowing are only a few examples:
SUMMER SPECIALS

HIRE'S HOUSEHOLD -
1

. 1gel:! Loin Roast ofEXTRACT
Pork

RASBO, 12 ounce
bottle

OUR SPECIALS FOR
SATURDAY

f

Chuck Roast of Beef

Sc
Pure Creamery Butter17c f

18c
18c
91c

7c
20c
41c
18c

22q

7c
10s
11c
18c
25c

Rib Roast, boned
and rolled

Short
Steaks

Boiling
Boef

Fresh
Brains

Veal
Stew

Veal Shoulder
Roast

Veal
Chops

LOMAX GINGER ALE,
large bottle

5c paid for returned bottles.

Boston
Butts

Fresh Spare
Ribs

Fresh Pork
Hearts

Pork Link
Sausage

Good "Luck Oleo,
2 pounds for .

Bacon Squares,
. Virginia Brand

CO
LOMAX ROOT BEER,
large bottle

5c paid for returned bottles.

Fresh
Eggs ,

Home Dressed
Chickens . .

25c
32c

V
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i NATIONAL RASPBERRY BEVERAGE,
16 ounce bottle . Roberts and Oake Sweet

Meats 38cSugar Cured Breakfast Bacon,
whole or half slab, pound . ai 0

' -

CAMP FIRE MARSHMALLOWS j

at , a 8 0 1

Keep in touch with modern evolution
by reading the advertisements

Phone 1097
Phone Main 1462

Phone Main 923
Phone Lincoln 5-12- 0

113 N. Main St., Mishawaka
118 S. Michigan St.
1226 W. Washington Av.
828 S. Chapin St.

MINUTE TAPIOCA
at


